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The present invention relates to a method for preparing bean curd based on 
adding beans, soaked in water to water and grinding it, mixing and 
homogenizing the resultant at 70 to 100 °C for 30 minutes, separating the 
soybean oil cake using a non-woven fabric, adding sugar to the resulting 
soybean milk, and inoculating lactic acid into the soybean milk and fermenting it. 
The bean curd prepared by the present invention is useful as a health food 
containing live lactic acid having intestine-cleaning effects as can be seen from 
the Example and Examination Example, prepared for coagulation with lactic 
acid without brine. 
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